Introduction
Rice bran is produced during the rice polishing process.
Because the bran contains lipids, rice bran oil is extracted from it to yield the defatted bran as a by-product. The defatted rice bran is partly used as a feed, but is mostly discarded even though it still contains many useful components such as saccharides, proteins, and phenolic compounds. [8, 9] have been reported as well as the isomerization of a fatty acid [10] and hexoses [11] .
Defatted rice bran contains saccharides and proteins. is a concern and its examination is inevitable for use in food. It has been confirmed that the extract from defatted rice bran by ambient water has an antigenotoxic activity [14] . However, the extract by subcritical water has not yet been examined.
In this context, we examined the mutagenicity of the extracts from defatted rice bran by subcritical water treatment at various temperatures using an assay system for the genotoxin-induced umu gene expression [15] .
Materials and Methods

Materials
Defatted rice bran (1.5 g) and distilled water (75 mL)
were placed in a vessel made from SUS-316 stainless steel (Taiatsu Techno Corporation, Osaka, Japan). The vessel was tightly sealed and connected to mantle heater, the 
